Effect of dietary probiotic, Bacillus coagulans, on growth performance, chemical composition, and meat quality of Guangxi Yellow chicken.
The effect of Bacillus coagulans ZJU0616 with different concentrations supplemented as probiotic was evaluated on growth performance, feed conversion ratio, survival rate, breast chemical composition, and meat quality of Guangxi Yellow chicken. Birds were randomly segregated into 12 groups so that 3 replicates were available for each of the 3 treatments (T-1, T-2, and T-3) and control groups. The control groups were fed a basal diet without any probiotic and other groups were fed the diets that consisted of 3 probiotic levels at initial concentrations of 1.0 x 10(6) cfu.g(-1) (T-1), 2.0 x 10(6) cfu.g(-1) (T-2), and 5.0 x 10(6) cfu.g(-1) (T-3). The lowest final weight and daily weight gain were found in control groups (P < 0.05) and there were no significant differences among probiotic-treated groups. Significantly lower feed conversion ratio and higher survival rate were observed in T-2 and T-3 than that of the control. There were no significant differences (P > 0.05) in contents of breast chemical composition including moisture, CP, crude fat, and crude ash among all groups. For the meat quality parameter assays, the pH, shear force, and drip loss were used as indicators. As for pH values of breasts, no significant difference was found across all treatments. Higher shear force was observed (P < 0.05) in T-2 compared with T-1 and the control. Similar significant difference was also observed in T-1 compared with the control. However, there was no significant difference in shear force between T-3 and the other probiotic treatment groups (T-1 and T-2). As for probiotic-treated groups, there was significant difference (P < 0.05) in breast drip loss compared with that of the control (6.22 +/- 0.18%), with the lowest drip loss found in T-3 (5.38 +/- 0.25%). However, no significant difference was observed in drip loss between T-2 and T-3.